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Castor oil, polymerization monomers from, 465 

—- turbidity test for, 523 

Catalpic acid, in seed oils, 176 

Catalysts, for hydrogenation, 312A 

Cationic surfactants, ion flotation, 591 

—— prep and properties, 481 

Caustic soda refining, 564A 

CD. See countercurrent distribution 

Cell membrane transport, relation to gas 
solubility in oils, 830 

Cellular membranes, symposium on, 201 

—— symposium lipid monolayer and _ bilayer 
models, 107 

Centrifugal refining, 564A 

Cephalin dipalmitate, inhibition of radiation- 
induced cis-trans isomerization of tallow, 
63 

Cereals, moisture by NMR anal, 775 

Cerebrosides, in aqueous biological systems, 108 

Cetyl trimethyl-ammonium bromide (CTAB), 
detergency studies, 354 

Chick edema factor, dtmn in fats, 210A 

Chlorinated pesticide residues, in fats, 210A 

Chlorinated pesticides, removal from crude 
oils, 866 

Chlorohydroxy stearic acid, synthesis, 744 

Chloroplasts, structure and lipid content, 241 

Chlorotrifluoroethylene, addition to conjugated 
systems, 388 

= biologic classification by action in 


ater, 10) 
Cholesteric liquid crystals, in aqueous systems, 


Cholesterol, anal in fats and oils, 210A 

——-in aqueous biological systems, 108 

———binary phase diagram in water, 108 

——of erythrocytes, 297 : 

——_—in rats fed medium-chain triglycerides, 26 

Cholesterol-like material, in vegetable oils, 
210A 


Cholic acid, phases in watet system, 108 

Chromatography, column, of propylene glycol 
esters, 

Chromatography, gas, combined with mass 
spectrometry, 

Chromatography, gas-liquid (GLC), anal of 
lipids, using microvapor-phase  hydro- 
genator, 4A 

—— flowmeter for, 582 

-—— fractions, trapping of, 599 

——— gas flowmeter for, 477 

——— for pesticide residues in fats, 210A 

——of phospholipids, 537 

—— propylene glycol esters as trimethylsilyl 
ethers, 148 
sampling aerosol peaks for spectroscopy, 
599 


—— of tocopherols, 580 
Chromatography, liquid-liquid (LLC), of lipids, 


Chromatography, thin-layer (TLC), adulterated ° 


olive oil, 825 
——anal of wheat flour lipids, 834 
——argentation, of olive oil, 825 
of phospholipids, 537 
Chrysanthemum coronarium seed oil, epoxy 
acids of, 
CIP. See cleaned-in-place 
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Citric acid, dtmn in fats, 475 

Citronella, as detergent perfume, 429 

Clay, activated, prep by fluidized process, 885 
——— radioactive, for detergency studies, 754 
aes ~~ ee (CIP), systems and controls, 


CMC. See critical micelle concentration 

Coatings, fire retardant, 

Cebalt driers, comparison of napthenates and 
neodecanoates, 479 

Cobalt thiocyanate complexes, of ethoxylates, 
611 


Cocoa butter, glyceride distribution, 101 

——— sterol comp of, 210A 

Coconut fatty acids, effect in bar soap, 666 

—— oil, dtmn of unsaponifiable material, 
3 


-—— edible use, 218A 
——GLC anal, 549 
-oil comp, 259 
— price relative to soybean futures market, 
218A 
——supply and price relationship, 218A 
—- water solubility, 703 
Cod liver oil, arsenic content, 331 
Coffee seed oil, fatty acid comp, 577 
—~-unsaponifiable matter, 577 
Column chromatography. See chromatography, 
column 
Commodity markets, effect on support pro- 
grams, 322A 
Compositae, conjugated acids in oils, 176 
Computers, control of processing, 498A 
——— use for spectroscopic anal, 819 
Conjugated acids, biosynthesis, 176 
—-—— detection in oils, 176 
— NMR anal, 778 
——— ultra-violet spectra, 176 
Conjugated fatty acids, in seed oils, a survey, 
76 


Conjugated fatty esters, cyclo-addition of 
haloalkenes, 388 

Consistency, of margarine oils, 515A 

Continuous refining, 564A 

Cooking, of oilseed meats for mechanical 
pressing, 624A 

Cooking fats, acidic volatile frying products, 
625. 

—— norfacidic volatile frying products, 629 

Copper, ‘dtmn in edible soybean oils, 872 

—-selective hydrogenation catalysts, 197 

Copper-chromium catalysts, evaluation by dif- 
ferential thermal anal, $ 

Copper in oils, by atomic absorption spec- 
troscopy, 789 

Coriariaceae, conjugated acids in oils, 176 

Coriolic acid, in seed oils, 176 

Corn, relation to hog prices, 574A 

Corn acids, separation by hydrophilization 
process, 471 

Corn oil, detection in olive oil, 825 

~“— phthalate in oxidized oil, 


* comp of, 210A 

Coronaric acid, by monoepoxidation of 
linoleate, = 

——jin oils, 

Corrosion inhibition, by amine salts, 481 

—— by silicates, 487 

Cosmetics, alkenytated ethylene diamine in, 
715 


—— alkylamidopropylamines in, 720 

—— market statistics, 713 

—— surfactants in, 713 

Cotton, wash and wear finishes, 351 

——wrinkle-resistant finishes, 351 

Cotton cloth, natural soils electron microscopy, 
448 

Cottonseed, improved aflatoxin dtmn, 694 

Cottonseed acids, hydrogenated, dimethylamide 
as plasticizer, 385 

——— separation by hydrophilization process, 


471 
Cottonseed meal, aflatoxin removal, 622 
——ozonization to reduce aflatoxin, 93 
~—— solvent removal of cyclopropenoid acids, 
185 
—— solvent-treated in laying-hen rations, 393 
Cottonseed oil, acidolysis with lauric acid, 172 
—ealculation of selectivity ratio in hy- 
drogenation, 312A 
—— detection in olive oil, 825 
——-dtmn of neutral oil content, 67 
—— elimination of Halphen response, 293 
— GLC anal, 549 
— —GLC anal of cyclopropene acids, 585 


—— hydrogenated, volatile acidic frying prod-— 


ucts, 625 
——— hydrogenated, 
products, 629 
—oil comp, 259 
—— removal of chlorinated pesticides, 866 
—— selective hydrogenation of cyclopropenoid 
acids, 397 
—sterol comp of, 210A 
—in two-component margarine stock, 87 
Cottonseed oil and meal, utilization in USA, 
52A 


volatile nonacidic frying 


Coumarin, as detergent perfume, 429 

a ar distribution (CCD), for lipid 
anal, 

—— phase equilibria, 141 

Cracking, of methyl oleate, 100 

Crambe abyssinica, improvement of meal 
quality, 53 

Crambe meal, improvement of feed value by 
soda ash cooking, 53 


909 


Crambe seed, processing, 53 

Critical micelle concentration (CMC), of alkyl- 
amidopropylamines, 720 

> _— of additives to nonionic detergents, 
‘ 

— of ethoxylated brassylic acid, 159 

-of alpha-sulfo esters, 449 7 

Crude oil, processing control, 624A 

Crystal habit, of margarine oils, 515A 

Crystal structure, of a diacid triglyceride, 333 

Curcurbitaceae, conjugated acids in oils, 176 

Cyanides, ion flotation by cationics, 591 

Cyanoethylation, of hydroxy derivatives of 


fats, 72 

Cyclic fatty acids, in heated frying fats, 643 

——urea adduct separation from straight 
chain acids, 619 

Cycloartenol, of peanut tissues, 676 

Cyclohexyl alpha-sulfopelargonate, palmitate 
and stearate, 78 

Gage ring in fatty acids, NMR anal, 
(é 


Comets fatty acids, hydrogenation of, 
85 


Cyclopropenoid acids, GLC anal, 585 

—— inactivation in cottonseed oil, 293 

—— removal from cottonseed meal for laying- 
hen rations, 393 

-_— — hydrogenation in cottonseed oil, 


——- solvent removal from cottonseed meal, 185 


D 


Dairy industry, use of cleaned-in-place (CIP) 
systems, 368A 
2,4- Decadienoic acid, in seed oils, 176 
Decanoic acid, mono- and dihydrazides, 571 
—nutrition of triglycerides, 19, 
1-Decene, addition of fatty derivatives to, 859 
2-Decyloctadecanoic esters, as lubricant, 70 
2-Decylstearic acid, prep, 859 
Deep fat frying, acidic volatile products, 625 
— nonacidic volatile products, 629 
Defoaming, of protein soil, foam control in 
dishwashing, 563 
DeLaval, rendering of animal fats, 420A 
Deodorization, elimination of cottonseed oil 
Halphen test, 293 
rg distillate, sterols and tocopherols 
ot, 
en in aqueous biological systems, 108 
Desolventizer-toaster (DT), safety problems, 


445A 
Desoxycholic acid, in aqueous biological sys- 
tems, 108 
Detergency, appearance of laundered synthetic 
fabrics, 362 
—-of cellulose, polyamide and _ polyester 
fabrics, 354 
— clay-detergent-cellulose system, 414 
—— dimensional anal of process, 152 
—— electrophoretic study, 266 
—— evaluation using C-14 labeled soils, 354 
—— particulate radioactive soil, 754 
—— use of radio-tracers, 367, 377 
—— using multicomponent soils, 152 
Detergents, alkoxylated ethylene diamine, 715 
-— biodegradable, effect on water quality, 433 
—in cleaned-in-place (CIP) systems, 368A 
—— dishwashing, chlorine stable, 855 
— drycleaning, soil redeposition, 83 
—— effect of appliances, 409 
—— evaluation of agglomerating properties, 43 
—— foam end point in dishwashing, 661 
——— lime soap-dispersing action, 80 
——— nonionic, effect of additives, 670 
— nonionic, from epoxidized oils, 374 
—— nonionic, similarity to protein micelles, 


——— perfumes for, 429 
—— removal in municipal sewage plants, 433 
——- silicate builders, 487 
——- sulfate dtmn in biodegradation, 560 
-—a-sulfo fatty acid esters, 78 

— in toilet bar soaps, 505 

— use of optical brighteners, 497 

— use of phosphates, 510 
a ° from petroleum-based beta-amines, 

10 


—prep, 481 

Dicarboxylic acids, nomenclature, 390A 

1,1-Dichloro-2,2-bis-(p-chlorophenyl) ethene 
(DDE), dtmn in fats, 210A 

— removal from crude oils, 866 

1,1-Dichloro-2,2-difluoro ethylene, addition to 
conjugated systems, 388 

Dichloro-dipheny]-trichloro 
dtmn in fats, 210A 

-— removal from crude oils, 866 

9,10-Dichlorostearamide, prep, 901 

9,10-Dichlorostearic acid, by chlorination of 
oleic acid, 895 

9,10- Dichlorostearonitrile, prep, 901 

9,10-Dichlorostearoyl chloride, prep, 901 

9,10-Dichlorostearyl acid, prep, 895 

9,10-Dichlorostearyl alcohol, by chlorination of 
oleyl alcohol, 89 

9,10-Dichlorostearylamine, synthesis, 901 

Dichromates, ion flotation by cationics, 591 

Dieldrin, dtmn in fats, 210A 

—— removal from crude oils, 866 

Diels-Alder reaction, with conjugated acids, 


ethane (DDT), 


Diepoxystearates, by epoxidation of 12,13- 
epoxyoleates, 760 
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Diglycerides, in aqueous biological systems, 108 
—— GLC anal as acetate, 537 
-~NMR anal, 778 
Dihydroxy-dichloro-diphenyl methane (DDD), 
dtmn in fats, 210A 
9,14-Dihydroxy-10,12-octadecadienoic acid, in 
seed oils, 176 
9,10- Dihydroxystearic esters, cyanoethylation, 


eetesnaneten, of margarine oils, 515A 

Dimer acids, morpholides as _ vinyl resin 
plasticizers, 567 

Dimorphecolic acid, in seed oils, 176 

Dishwashing, control of protein soil foam, 563 

—— foam end points, 661 

Dishwashing products, chlorine stable deter- 
gents, 855 

2,4-Dodecadienoic acid, in seed oils, 176 

1-Dodecene, 2-oxazolidone from, 325 

2-Dodecyloctadecanoic esters, as lubricant, 70 

Driers, from neo acids, 5 

—— paint, effect of organic acids, 479 

Drycleaning, possibilities of home units, 409 

Drycleaning detergents, soil redeposition, 83 


E 


Edible animal fats, rendering, 420A 

Edible oils, water solubility, 7038 : 

Egg lecithin, binary phase diagram in water, 
108 


Eggs, quality on solvent-treated cottonseed 
meal diet, 393 

Elaidyl alcohol, 2-oxazolidone from, 325 

Electrophoretic effects, in detergent action, 266 

Eleostearamides, prep, 277 

Eleostearic acid, derivatives of, 277 

——vin resins, 289 

——in seed oils, 176 

Eleostearoyl chloride, prep, 277 

Eleostearyl alcohol, prep, 277 ; ; 

Emulsifiers, alkoxylated ethylene diamine in 
cosmetics, 715 

——— processing and quality control, 584A 

Endrin, dtmn in fats, 210A 

—— removal from crude oils, 866 

— of 12,13-epoxyoleic acid esters, 

60 


ianea isopropenyl esters, 525 
——of methy] linoleate, 649 

Epoxides, esterification by rosin, 343 
-synthesis of 2-oxazolidones from, 325 

Epoxidized cottonseed acids, dimethylamide as 
plasticizer, 385 

Epoxidized lard oil, as base for rigid urethane 
foams, 76 

Epoxidized monoolein, as base for rigid ure- 
thane foams, 76 

Epoxidized neatsfoot oil, 
urethane foams, 76 

Epoxidized oils, hydration to polyols, 76 
-nonionic detergents from, 374 

—rigid urethane foams from, 76 

Epoxidized rapeseed acids, dimethylamide as 
plasticizer, 385 

Epoxidized soybean oil, as base for rigid ure- 
thane foams, 76 

Epoxidized triolein, as base for rigid urethane 
foams, 76 

Epoxydecanoic acid, morpholide as plasticizer, 
567 


as base for rigid 


Epoxy fatty compounds, turbidity test for, 523 

Epoxy group, analytical methods, 

15,16-Epoxylinoleic acid, in oils, 250 

9,10-Epoxy-12-octadecenoic acid, in oils, 250 

Epoxy oils, catalytic hydrogenation in presence 
of copper nitrate, 408 

—— naturally occurring, 250 

Epoxyoleic acid, dimethylamide as plasticizer, 
385 

12,13-Epoxyoleic acid, in oils, 250 

12,13-Epoxyoleic esters, epoxidation of, 760 

Epoxystearate, by oleate autoxidation, 443 

Epoxystearic acid, dimethylamide as plasticizer, 


9,10-Epoxystearic acid, in oils, 250 
Equipment, cleaned-in-place (CIP) systems, 
368A 


Erucic acid, dimethylamide as plasticizer, 385 
morpholide as plasticize, 567 
Erythrocytes, lecithins of, 
lipids of, 297 
Esterification, adapter for all glass reactor, 58 
——of petroleum-based neo acids, 
Ethanolamides, as shampoo foam stabilizers, 


738 
Ethoxylated alcohols, biodegradation, 528 
~— detergency clay soil, 414 
—— identification by paper chromatography, 


652 
Ethoxylated alkyl phenols, biodegradation, 528 
——— identification by paper chromatography, 


65 

Ethoxylated amides, identification by paper 
chromatography, 652 

Ethoxylated amines, from petroleum-based 
beta-amines, 10A 

Ethoxylated fatty acids, identification by paper 
chromatography, 652 

—— fatty Ye =A sulfates, in sham- 


poo 38 
Ethoxylaied “nonylphenols, detergency clay soil, 
414 


—_— detergency studies, 354 
——_— lime soap-dispersing action, 80 
——— synthesis of pure adducts, 616 


Ethoxylated polyol esters, as emulsifiers, 584A 
Ethoxylated polyoxypropylene adducts, of 
ethylene diamine, 715 
ery sorbitan esters, identification by 
per chromatography, 652 
Ethoxylated tallow alcohols, lime  soap- 
dispersing action, 80 
Ethoxylated thioalcohols, identification by 
paper chromatography, 652 
Ethoxylation, of brassylic acid, 159 
Ethylene oxide adducts, absorption coefficients 
of cobalt thiocyanate complexes, 611 
——anal of, 611 
—— isolation single-chain-length species, 611 
2-Ethylhexyl 2-dodecyloctad te, as lubri- 
eant, 70 
Euglena, organelles of, 241 
Euphorbiaceae, conjugated acids in oils, 176 
Euphorbia lagascae, epoxy acids of, 250 
Exocarpic acid, in seed oils, 176 
Extraction, of cyclopropenoid acids from cot- 
tonseed meal, 185 
——micro, of wheat lipids, 834 
— solvent, insurance hazards, 435A 
Extraction piants, purging methods, 439A 
- — problems, 435A, 439A, 441A, 445A, 
6 





F 


Fabric bleaching, by perborate, 493 

Fabrics, measurement of whiteness, 37 

——— synthetic, laundering of, 362 

Fabric softeners, use of quaternary salts, 481 

Fabric whiteness, measurement, 497 

Fat oxidation, catalyzed by metals, Swedish 
symposium, 22A 

Fats, animal, detection of vegetable oils in, 
210A 


——— anal, 4A 
——— cleavage by irradiation, 656 
—-components of heated, 643 
—continuous refining, 564A 
-dtmn of citric acid in, 475 
-dtmn of comp, 4A 
-dtmn of pesticide residues, 210A 
dtmn of unsaponifiable material, 533 
-glyceride distribution, 101 
-hydrogenation of, 312A 
-NMR anal of solids content, 775 
oxidation at low oxygen pressure, 400 
prep of methyl esters from, 549 
solids content by NMR, 335 
- spectroscopic anal, 764 
vegetable, detection of animal fats in, 
210A 
-water solubility, 703 
Fat stability, oxygen bomb method, 400A 
Fatty acid chlorides, synthesis of hydrazides, 
571 
Fatty acid composition, analytical methods, 4A 
Fatty acid derivatives, size of market, 1 
Fatty acid dihydrazides, synthesis, 571 
Fatty acid dimethylamides, plasticizer evalua- 
tion, 385 
Fatty acid ester-amides, as plasticizers, 385 
Fatty acid manufacture, size of market, 1 
Fatty acid monohydrazides, synthesis, 571 
Fatty acid morpholides, as vinyl resin plas- 
ticizers, 567 
Fatty acids, acetylenic, NMR anal, 778 
-from alcohols, olefins, Ziegler  inter- 
mediates, 14 
——— alkylation by olefins, 453 
———alpha-alkyl] branched, 453 
—amide formation with dimethylamino- 
propylamine, 720 
—— amines and cationic surfactants from, 481 
———in aqueous biological systems, 108 
———a-branched, 859 
——— branched, in heated frying fats, 643 
— conjugated, NMR anal, 778 
——— conjugated in seed oils, 176 
~—— dienoic, NMR anal, 778 
——— hydroxy, in heated frying fats, 643 
—— methyl] ester prep for GLC and TLC, 549 
———monoenoic, NMR anal, 7/8 
——— nomenclature, 390A 
—of oils from different peanut tissues, 676 
—— oxo-, in heated frying fats, 643 
~—— phase relations in dimethylacetamide and 
dimethylformamide, 183 
———reduction by diborane and 
aluminum hydride, 895 
-——- separation by hydrophilization, 471 
~—of shark liver oil, 
—_—— synthetic, 1 
~—~ synthetic by oxidation of petroleum hy- 
drocarbons, 1 
Fatty alcohol ethoxylates, biodegradation, 528 
Fatty alcohols, chlorinated, prep, 895 
——. ethoxylated sulfates in shampoos, 738 
—by hydrogenolysis of fatty acids, 895 
Fatty amines, comparison with beta-amines 
from petroleum, 10A 
as corrosion inhibitors, 481 
—in ore beneficiation, 481, 
- product types and market size, 1 
- — tension and interfacial tension, 


lithium 


Fatty esters, alpha-alky] as lubricants, 70 
Fatty oxirane esters, 525 
Fibers, scanning electron 

natural soils, 448 
Filipin, effects on lipid membranes, 305 
Films, soap, 139 


microscopy of 
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Fire hazards, in solvent extraction plants, 
435A 


Fish oils, arsenic content, 331 
— fatty comp of edible Pakistan fish, 247 
Fish protein concentrate (FPC), residual 
lipids, 709 
Flavor, reconstitution in foods, 680A 
Flotation, of dichromate and complexed 
cyanide, 591 
— use of fatty amines, 481 
Flowmeter, for GLC carrier gas, 583 
Fluorescence, measurement of fabrics, 37 
Foam, from protein soil, control in  dish- 
washing, 563 
i of aq systems, measurement, 





607 
Foams, urethane from epoxidized oils, 76 
Foam stability, studies on, 

Foods, anal by neutron activation, 767 

-flavor of, 680A 
Foreign material, in soybeans, effect on oil 

quality, 624A 
Freezing point apparatus, low temp, 639 
Frying fats, components of heated, 643 

volatile acidic products, 625 

volatile nonacidic products, 629 


G 


Gadusene, biologic classification by action in 
water, 108 

Galactosyl glycerides, of wheat lipids, 834 

Gas chromatography. See chromatography, gas 

Gases, solubility in olive oil, 830 

Gas liquid chromatography (GLC). 
matography, gas liquid 

— isomers, separation by argentation, 


See chro- 


GLC. See chromatography, gas-liquid 
Glucose, permeability of lipid bilayer mem- 
branes, 202 
Glyceride distribution, deviations from 1,3- 
random, 2-random theory, 
Glycerides, comp changes during interesterifica- 
tion, 456 
interesterification of, 456 
Glyceride structure, by countercurrent distri- 
bution, 4A 
of Pongamia glabra, Nerium thevetifolium 
and Moringa pterygosperma fats, 750 
Glyceryl ethers, NMR anal, 778 
Glyceryl phosphatides, GLC anal, 537 
Glyceryl tristearate, C-14 labeled in detergency 
studies, 354 
Glycol esters, as emulsifiers, 584A 
Glycols, vicinal, as bromo solvents in lip- 
stick, 726 
— vicinal, synthesis from alpha olefins, 726 
Gossypol, dtmn in oils and meals, 257 
— prep of metal complexes, 841 
-removal from cottonseed meal for 
rations, 393 
~simplified analytical method, 903 
Government support programs, 322A 
Gum rosin, dtmn of neutral components, 


H 


Hake protein concentrate, residual lipids, 709 
Halphen test, elimination of response in cot- 
tonseed oil, 2§ 
— negative in selectively hydrogenated cot- 
tonseed oil, 
Hazards, in solvent extraction, 435A 
Helenynolic acid, in seed oils, 176 
Helium, solubility in olive oil, 830 
Hepatic metabolism, of labeled octanoic 
palmitic acids, 31 
Heptachlor, dtmn in fats, 210A 
——— removal from crude oils, 866 
Heptachlor epoxide, dtmn in fats, 210A 
—-removal from crude oils, 866 
Heptadec-10,16-dien-8-ynoic acid, in seed oils, 
176 


4-Heptenals, from tallow, 468 

Herring oil, arsenic content, 331 

— GLC anal, with microvapor-phase hy- 
drogenator, 4A 

Hexachlorophene, 
soap, 345 

— effect | surfactants on antimicrobial 
activity, 729 

1-Hexadecene, 2-oxazolidone from, 325 

Hexadecylketene, synthesis from isopropenyl 
stearate, 189 

—— tetramer of, 189 

Hexanal, conversion to trimethylolalkane, 517 

Hexitol esters, as emulsifiers, 584A 

Histidine, catalysis of fat ——e 443 

Hogs, price relationship to corn, 

Hydrazides, synthesis from fatty acid . 
571 


antibacterial activity in 


Hydrazine reduction, hydrogen formation, 603 

Hydrocarbons, in heated frying fats, 

— of sheep wool wax, 

Hydr d cott d acids, morpholides as 
plasticizers, 567 

Hydrogenated fats, anal by countercurrent 
distribution, 4A 

Hydrogenated soybean oil, components of 
heated fats, 643 

Hydrogenation, catalysts, 312A 

——of cyclopropene acids of kapok oil, 852 

—of epoxy oils, use of copper nitrate to 
protect ethenoid groups, 408 
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homogeneous of oils, 478 
isomerization during, 312A 
——of linolenic triglycerides, selectivity, 520 
——of methyl] stearolate with copper catalyst, 
70 


——~- microvapor-phase for anal, 4A 

—— principles of, 312A 
selective of cyclopropenoid acids in cot- 
tonseed oil, 397 
selective using supported copper catalysts, 


197 
Hydrogenation agitation, effect on selectivity, 


Hydrogenation catalysts, evaluation by dif- 
ferential thermal anal, 639 

Hydrogenation by hydrazine, hydrogen forma- 
tion, 603 Bi 

Hydrogenation pressure, effect on selectivity, 


Hydrogenation temperature, effect on selectiv- 
ity, 3124 : 
Hydrogenolysi., of dichlorostearic acid, 895 
Hydrogen sulfide, addition to linseed oil and 
methyl oleate, 461 i : 
Hydrophilization, for separation of fatty acids, 


9-Hydroxy-10-en-12-ynoic acid, in seed oils, 176 

Hydroxy fatty acids, NMR anal, 778 

Hydroxy fatty compounds, turbidity test for, 
523 


8-Hydroxyisanic acid, in seed oils, 176 

9-Hydroxy-10,12-octadecadienoic acid, in seed 
oils, 176 

13-Hydroxy-9,1l-octadecadienoic acid, in seed 
oils, 176 : 

12-Hydroxystearic esters, cyanoethylation, 72 

8-Hydroxyximenynic acid, in seed oils, 176 | 

Hypocholesterolemia, effect of medium-chain 
glycerides, 19 


I 


Imides, synthesis from hexadecylketene, 189 

Infrared absorption spectroscopy, *n lipid anal, 
review, 798 . 

Insulin, monolayer properties, 128 ' 

Interesterification, effect on margarine con- 
sistency, 87 

——of glycerides, kinetics, 456 | 

Iodohydroxy stearic acid, synthesis, 744 

Ionones, as detergent perfume, 429 

Ions, permeability of lipid bilayer membranes, 


0 

Irgasan CFs, in s4aps, 345 . 

Iron in oils, by atomic absorption spectro- 
scopy, 7 


89 
Irradiation of tallow, cis-trans isomerization, 
6 


Isanic acid, in seed oils, 176 

Isanolic acid, in seed oils, 176 

Isobornyl acetate, as detergent perfume, 429 

Isobutyl 2-decyloctadecanoate, as lubricant, 70 

Isomerization, during hydrogenation of potas- 
sium oleate, 165 ‘ 

—— cis-trans, irradiation of tallow, 63 

cis-trans Isomerization, in conjugated fatty 
acids, 176 

—— during hydrogenation, 312A 

—— NMR anal, 778 

—— of tallow, by irradiation, 63 ; 

cis-trans Isomers, separation by argentation, 
4A 


Isopropenyl esters, epoxidation, 525 

Isopropenyl stearate, conversion to hexa- 
decylketene, 189 

—— epoxidation, 525 

—— synthesis, 189 : 

Isostearyl alcohol, in lipstick, 726 


J 


Jacaric acid, in seed oils, 176 


K 


Kahweol, of coffee seed oil, 577 

Kamlolenic acid, in seed oils, 176 

Kapok seed oil, hydrogenation of cyclopropene 
ring, 852 

—— improvement in foaming tendency, 852 

13(14)-Ketobehenic acid, synthesis, 744 

9(10)-Ketostearic acid, synthesis, 744 

Kokum butter, glyceride distribution, 101 

Kreis test, as measurement of rancidity, 632A 


L 


Lactoylated monoglycerides, GLC anal, 845 

Lamella, study of foaming properties, 607 

Lard, arachidic and linolenic acid content, 903 

—— effect of tocopherol on stability, 641 

—— GLC anal, 549 

—— rendering, 420A ; 

Lard oil, epoxidation for rigid foam base, 76 

LAS. See linear alkylate sulfonate 

Lather, effect of bar soap comp, 666 

Laundering, of synthetic fabrics, 362 

—— use of optical brighteners, 497. 

Laundering of clothes, effect of appliances, 409 

Lauric acid, acidolysis of vegetable oils, 172 

——amide formation with dimethylamino- 
propylamine, 720 
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~—mono- and dihydrazides, 571 
——-solubility in dimethylacetamide and di- 
methylformamide, 183 
Lauric diethanolamide, as shampoo foam 
stabilizers, 738 
Lauryl sulfate, lime soap-dispersing action, 80 
Lead driers, comparison of naphthenates and 
neodecanoates, 479 
Lecithin, analytical characterization, 537 
———in aqueous biological systems, 108 
—egg, binary phase diagram in water, 108 
——— rapeseed, constituents, 742 
— synthetic in mono- and bilayers, 305 
Licanic acid, in seed oils, 176 
Lime soap dispersion, by surfactants, 80 
Linear alkylate sulfonate (LAS), biodegrada- 
tion, 433 
Linoleate, homogeneous hydrogenation with 
Ziegler catalysts, 478 
Linoleic acid, chlorination of, 897 
— methyl ester, volatile autoxidation prod- 
ucts, 708 
~monoepoxidation of methyl ester, 649 
- oxidation at low oxygen pressure, 400 
— ozonolysis of, 888 
Linoleic glycerides, hydrogenation of, 312A 
Linolenates, homogeneous hydrogenation with 
Ziegler catalysts, 478 
——- selectivity of hydrogenation, 520 
Linolenic acid, conjugated, cyclo-addition of 
haloalkenes, 388 
——— oxidation at low oxygen pressure, 400 
——jin pork fat, 3 
Linolenic glycerides, hydrogenation of, 312A 
Linseed acids, separation by hydrophilization 
process, 471 
Linseed oil, addition of hydrogen sulfide and 
thiols to, 461 
——- diethanolamides, 534 
oo ee for protective coatings, 
534 
Lipase hydrolysis, dtmn of glyceride struc- 
ture, 4A 
Lipid bilayers, electrical properties, 202, 230 
—~—— properties, 202, 230 
Lipid membranes, apparatus and methods of 
study, 202 
Lipid Monolayer and Bilayer Models and 
Cellular Membranes, symposium, Part I, 
beginning on page 107 
— Part II, beginning on page 201 
—- Part III, beginning on page 297 
Lipid oxidation, catalyzed by metals, Swedish 
symposium, 22A 
— with soybean and wheat lipoxidase, 272 
Lipids, amphiphilic, in biologic systems, 108 
—anal, 4A 
— classification of biologic in aqueous sys- 
tems, 
-of different peanut tissues, 676 
-GLC anal, review, 784 
— liquid crystals in aqueous systems, 120 
—-mMass spectrometry, review, 810 
— nonpolar, in biologic systems, 108 
-nonpolar, of wheat, 834 
—of plasma membrane, 297 
— polar, in biologic systems, 108 
— polar, of wheat, 834 
—of red blood cells, 297 
— review of infrared absorption spectro- 
scopy, 798 
—— spectroscopic anal, 764 
——— ternary and quaternary phases in aqueous 
systems, 108 
—— wheat, anal by TLC and GLU, 834 
—— of wheat, extraction, 834 
Lipoxidase, soybean, 272 
— wheat, 272 
Lipstick, use of isostearyl alcohol and vicinal 
glycols, 726 
Liquid crystals, in aqueous biological systems, 
108, 120 
— classification and structure, 120 
Liquid-liquid chromatography (LLC). See 
chromatography, liquid-liquid 
LLC. See chromatography, liquid-liquid 
Lovibond colors, 711 
Lubricants, evaluation of alpha-alkyl fatty 
esters, 70 
—— evaluation of alpha-branched fatty esters, 


453 
Lycopene, biologic classification by action in 
water, 108 
-in palm oil, color reaction of, 480 
Lysolecithin, in aqueous biological systems, 108 


M 


Mahua oil (Madhuca latifolia), acidolysis with 
laurie acid, 172 

Maleic anhydride adducts, of conjugated acids, 
176 


Malvalic acid, GLC anal, 585 
—— selective hydrogenation in cottonseed oil, 
397 
Marangoni effect, of surfactant films, 381 
Margarine, based in rapeseed oil, 87 
—— comparisons of commercial with rapeseed 
oil based, 87 
—— flavor of, 680A 
-formulation and control, 515A 
—-sales volume 1967, 225A 
— use of cottonseed oil, 52A 
Marine oils, arsenic content, 331 
——- fatty comp of edible Pakistan fish, 247 
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Mass spectrometry, combination with GLC, 
4 


——of lipids, review, 810 
Mbocaya palm, fatty acid comp of oil, 584 
CT. See medium-chain triglycerides 
Meals, cottonseed, aflatoxin removal, 622 
cottonseed, ozonization to reduce aflatoxin, 
93 


— cottonseed, solvent removal of cyclopro- 
penoid acids, 185 

—— cottonseed, solvent-treated in laying-hen 
rations, 393 

— cottonseed, utilization in USA, 52A 

——ecrambe, improvement of feed value by 
soda ash cooking, 53 

-peanut, aflatoxin elimination, 862 

—— peanut, aflatoxin removal, 622 

- peanut, nutritional value of meals treated 
to eliminate aflatoxin, 862 

— peanut, ozonization to reduce aflatoxin, 
93 

- rapeseed, processing to improve quality, 
194 


— safflower, amino acids of different varie- 
ties, 689 
Mechanical screw press, processing of oilseeds, 
624A 


Medium-chain triglycerides (MCT), nutrition 
of, 19, 26 
—prep, 23 
-symposium, beginning on page 19 
Membranes, classification and structure, 202 
—- optical methods of anal, 202 
Membrane transport, relation to gas solubility 
in oils, 830 
Menhaden protein concentrate, residual lipids, 
709 


Mercaptans, addition to unsaturated oils, 461 
Mesua ferrea, oil comp, 
Methyl azelaaldehydate, by reductive ozonolysis 
of soybean methyl esters, 59 
Methyl 2-decyloctadecanoate, as lubricant, 70 
Methyl 2-dodecyloctadecanoate, as lubricant, 70 
Methyl elaidate, 2-oxazolidone from, 325 
24-Methylencycloartenol, of peanut tissues, 676 
Methyl epoxystearate, nonionic detergents by 
reaction with polyglycols, 374 
Methyl esters, prep from fats, 549 
—- prep for instrumental analyses, 103 
Methyl mercaptostearate, by hydrogen sulfide 
addition to oleate, 461 
Methyl octadecadienoate, 
haloalkenes, 388 
Methyl oleate, addition of hydrogen sulfide 
and thiols to, 461 
-carbonyls of autoxidized, 553 
-decomp of ozonolysis products, 888 
-emulsion autoxidation, 443 
-2-oxazolidone from, 325 
thermal decomp, 100, 711 
-ternary system with hexane-acrylonitrile, 


cyclo-addition of 


141 
Methyl palmitate, ternary system with hexane- 
acrylonitrile, 141 
Methyl soyate, reductive ozonolysis, 59 
Methyl stearolate, synthesis, 635 
Micro-ozonization, in GLC anal, 4A 
Microvapor-phase hydrogenation, in GLC anal, 
4A 


Miscella refining, comparison with conven- 
tional refining, 254A 

Mitochondria, structure and lipid content, 241 

Moisture, in cereals by NMR anal, 775 

Monoglycerides, anal in presence of propylene 
glycol esters, 148 

—— in aqueous biological systems, 108 

— as emulsifiers, 584A 

——GLC anal of lactoyl derivatives, 845 

—— NMR anal, 778 

Monolayers, from phospholipids, 305 

— symposium on, 1 

Monoolein, epoxidation for rigid foam base, 

76 


a-Monoricinolein, synthesis, 581 

Monostearin, cyanoethylation, 72 

Moringa pterygosperma, glyceride comp of 
fats, 750 ; 

Morpholides, as vinyl resin plasticizers, 567 

Mowrah oil, glyceride distribution, 101 

Musks, synthetic, as detergent perfume, 429 

Mustard oil, fatty acid comp, 259 

Mutton tallow, fatty acid comp, 259 

—— nonadienals and heptenals from, 468 

Myristica attenuata, oil comp, 259 

Myristic acid, mono- and dihydrazides, 571 

— morpholide as plasticizer, 567 ' 

—— solubility in dimethylacetamide and di- 
methylformamide, 183 

Myristica kanarica, oil] comp, 259 

Myristica magnifica, oil comp, 259 

Myrosinase, hydrolysis of crambe_ thioglu- 
cosides, 53 


N 


Neatsfoot oil, epoxidation for rigid foam 
base, 

Neen oil, glyceride distribution, 101 

Nematic liquid crystals, in living systems, 120 

Neo acids, from petroleum olefins by “oxo” 
synthesis, 5 

Neo decanoic acid, comp and properties, 5 

Neo heptanoic acid, comp and properties, 5 

Neon, solubility in olive oil, 830 

Neo pentanoic acid, comp and properties, 5 

Neopentyl 2-decyloctadecanoate, as lubricant, 
70 
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Neo tridecanoic acid, comp and properties, 5 
Nerium thevetifolium, glyceride comp of fat, 
750 
Neutral components, of tall oil products, 547 
Neutral oil content, of vegetable oils, 67 
Neutron activation analysis (NAA), for food 
products, 767 
Nickel hydrogenation catalysts, prep, 312A 
Nitriles, catalytic reduction to amines, 481 
Nitrogen, solubility in olive oil, 830 
NMR. See nuclear magnetic resonance 
Nomenclature, carboxylic acids, 390A 
Nonadecane, in shark liver oil, 144 
2,6-Nonadienals, from tallow, 468 
Nonanal, conversion to trimethylolalkane, 517 
p-Nonanoyl phenol, synthesis, 616 
Nonionic detergents, biodegradation, 528 
-on clay soil, 414 
effect of additives on CMC, 670 
———from epoxidized oils, 374 
—— similarity to protein micelles, 823 
—— soil deposition studies, 266 
Nonionic emulsifiers, review, 584A 
Nonpolar lipids, in biologic systems, 108 
p-Nonyiphenol, synthesis, 616 
Nonylphenol ethylene oxide adducts, absorp- 
tion coefficients of cobalt thiocyanate 
complexes, 611 
p-n-Nonylphenoxydecaethoxyethanol, synthesis, 
616 
Nonylphenyl polyethylene glycol (NPPG), 
detergency studies, 354 
Nopyl acetate, as detergent perfume, 429 
Nuclear magnetic resonance (NMR), dtmn of 
solids content of fats, 335 
in fat anal, 
high resolution, uses, 778 
——jin oil anal, 77 
solids in margarine oils, 515A 
—— wide line, uses, 775 
Nutrition, of medium-chain triglycerides, 19, 26 


O 


10,12-Octadecadienoic acid, in seed oils, 176_ 
Octadeca-9,11-diyne-17-enoic acid, in seed oils, 


176 
Octadecane, C-14 labeled in detergency studies, 
354 


———in shark liver oil, 144 
8,10,12-Octadecatrienoic acid, in seed oils, 176 
9,11,13-Octadecatrienoic acid, in seed oils, 176 
Octadeca-11-en-9-ynoic acid, in seed oils, 176 
9-Octadecene, 2-oxazolidones from, 325 
Octadecyl alcohol, C-14 labeled in detergency 
studies, 354 
Octanoic acid, labeled, hepatic metabolism, 31 
—mono- and dihydrazides, 571 
— nutrition of triglycerides, 19, 26 
Oil content, of seeds by NMR anal, 775 
Oils, acidolysis with lauric acid, 172 
conjugated fatty acids in, 176 
-continuous refining, 564A 
-decomp of ozonolysis products, 888 
—dtmn of pesticide residues, 210A 
-edible, water solubility, 703 
—gas solubility in, 830 
——— hydrogenation of, 312A 
——— neutral oil content by radiochemical tech- 
nique, 67 
—— oxidation at low oxygen pressure, 400 
— trace elements by atomic absorption spec- 
troscopy, 789 
— water solubility, 703 
Oils, butter, GLC anal, 549 
——— prep of methyl] esters from, 549 
Oils, Camelina sativa seed, epoxy acids of, 250 
Oils, castor, polymerization monomers from, 
——turbidity test for, 523 
Oils, Chrysanthemum coronarium seed, epoxy 
acids of, 250 
Oils, coconut, dtmn of unsaponifiable material, 
533 


—— edible use, 218A 

——-GLC anal, 549 

—— oil comp, 259 

——— price relative to soybean futures market, 
2i8A 

——— supply and price relationship, 218A 

—— water solubility, 703 

Oils, cod liver, arsenic content, 331 

Oils, coffee seed, fatty acid comp, 577 
unsaponifiable matter, 577 

Oils, corn, detection in olive oil, 825 

——— di-2-ethylhexyl phthalate in oxidized oil, 
441 


—— sterol comp of, 210A 
Oils, cottonseed, acidolysis with lauric acid, 
172 


——— calculation of selectivity ratio in hydro- 
genation, 312A 
—-detection in olive oil, 825 
—dtmn of neutral oil content, 67 
—elimination of Halphen response, 293 
—— GLC anal, 549 
—— GLC anal of cyclopropene acids, 585 
~—— hydrogenated, volatile acidic frying prod- 
ucts, 625 
—— hydrogenated, 
products, 629 
-— oil comp, 259 
—— removal of chlorinated pesticides, 866 
—— selective hydrogenation of cyclopropenoid 
acids, 397 
sterol comp of, 210A 


volatile nonacidic frying 


—— in two-component margarine stock, 87 

—— utilization in USA, 

Oils, crude, processing control, 624A 
-removal of chlorinated pesticides, 866 

Oils, epoxidized, hydration to polyols, 76 

— nonionic detergents from, 374 

-rigid urethane foams from, 76 

Oils, epoxy, catalytic hydrogenation in pres- 
ence of copper nitrate, 408 

——— naturally occurring, 250 

Oils, fish, arsenic content, 331 

ae fatty comp of edible Pakistan fish, 247 

Oils, herring, arsenic content, 331 

———GLC anal, with microvapor-phase hydro- 
genator, 4A 

Oils, kapok seed, hydrogenation of cyclopropene 
ring, 852 
improvement in foaming tendency, 852 

Oils, lard, epoxidation for rigid foam base, 76 

Oils, linseed, addition of hydrogen sulfide and 
thiols to, 461 

-— diethanolamides, 534 

-polyesteramides for protective coatings, 
534 


Oils, mahua (Madhuca latifolia), acidolysis 
with laurie acid, 172 
Oils, marine, arsenic content, 
-—— fatty comp of edible Pakistan fish, 247 
Oils, Mowrah, glyceride distribution, 101 
Oils, mustard, fatty acid comp, 259 
Oils, — epoxidation for rigid foam 
se, 7 
Oils, Neen, glyceride distribution, 101 
Oils, oleo, in Australia, 504A 
Oils, olive, detection of adulteration, 825 
——— gas solubility in, 830 
——— sterol comp of, 210A 
Oils, orujo, epoxy acids of, 250 
Oils, palm, acidolysis with lauric acid, 172 
— color reactions, 480 
———glyceride distribution, 101 
-—— oil comp, 259 
Oils, peanut, acidolysis with lauric acid, 172 
— oil comp, 259 
—sterol comp of, 210A 
Oils, peanut germ, oil comp, 259 
Oils, pecan, comp and stability, 437 
Oils, pine, as detergent perfume, 429 
Oils, rapeseed, evaluation in margarine, 87 
processing to improve quality, 194 
-in two-component margarine stock, 87 
— water solubility, 703 
Oils, rice bran, fatty acid comp, 259 
——— sterol comp of, 210A 
Oils, safflower, sterol comp of, 210A 
Oils, safflowerseed, color from experimental 
varieties, 96 
-in two-component margarine stock, 87 
Oils, salad, use of cottonseed oil, 52A 
Oils, sesame, fatty acid comp, 259 
new color reaction of, 477 
Oils, sesameseed, detection in olive oil, 825 
Oils, shark liver, fatty acids, 144 
—isopropenoid hydrocarbons, 144 
Oils, soybean, copper in edible oils, 872 
—~-detection in olive oil, 825 
—~ diethanolamides, 534 
-- epoxidation for rigid foam base, 76 
— GLC anal, 549 
—- hydrogenated, components of heated fats, 
643 


—- oxidation deterioration during storage, 632 
-polyesteramides for protective coatings, 
534 
-removal of chlorinated pesticides, 866 
— selective hydrogenation on supported cop- 
per catalysts, 197 
~—— selectivity of hydrogenation, 312A 
—— sterol comp of, 210A 
— sterols in processing by-products, 848 
-storage stability, crude, refined and hy- 
drogenated, 632 
~—— tocopherols in processing by-products, 848 
——— in two-component margarine stock, 87 
Oils, Sterculia foetida, GLC anal of cyclopro- 
pene acids, 585 
Oils, sunflower, fatty acid comp, different 
varieties, 876 
Oils, tall, dtmn of unsaponifiable material, 533 
Oils, a te porrifolius seed, epoxy acids 
of, 250 
Oils, tung, in resins, 289 
review of research at Southern Regional 
Laboratory, 285 


Oils, vegetable, containing epoxy group, 250 
——— production from oilseeds, 624A 
——- removal of chlorinated pesticides, 866 
Oilseed drying, effect on oil quality, 624A 
Oilseeds, Aerocomia totai (Mbocaya palm), 
fatty acid comp of oil, 584 
—— Crambe abyssinica, improvement of meal 
quality, 53 
~_- Euphorbia lagascae, epoxy acids of, 250 
—— Mesua ferrea, oil comp, 
——— mechanical pressing, 624A 
— Myristica attenuata, oil comp, 259 
—_— Myristica kanarica, oil comp, 259 
— Myristica magnifica, oil comp, 259 
——— process control in crude oil production, 
624A 
—— Schleichera trijuga, oil comp, 259 
—— solvent _ extraction, 624 A 
ta 


— Tri 





comp, 583 

——-Vateria indica, oil comp, 259 

—~— Vernonia anthelmintica, epoxy acids of, 
250 


Oil stability, measurement of, 632A 
Olacaceae, conjugated acids in oils, 176 
Olefins, alkylation of fatty acids, 453 
——— petroleum-based for acid synthesis, 5 
— terminal, a-addition to fatty acid deriva- 
tives, 859 
Oleic acid, amide formation with dimethyl- 
aminopropylamine, 720 
—— chlorination to dichlorostearic acid, 895 
—by copper catalyzed hydrogenation of 
stearolate, 708 
—— dimethylamide as plasticizer, 385 
-— hydrogenation of potassium soaps, 165 
— hydrogen formation during hydrazine re- 
duction, 603 
-methyl ester, decomp of ozonolysis prod- 
ucts, 888 
~methyl ester, thermal decomp, 711 
from tallow acids by hydrophilization, 471 
Oleic acid methyl ester, ternary system with 
hexane-acrylonitrile, 141 
— and methyl ester, thermal decomp, 


Oleonitrile, chlorination of, 901 
Oleo oil, in Australia, 504A 
Oleyl alcohol, chlorination of, 897 
2-oxazolidone from, 325 
Oleylamine, chlorination of, 901 
Olive oil, detection of adulteration, 825 
—gas solubility in, 830 
- sterol comp of, 210A 
Optical brighteners, chemical classification, 497 
———in detergents, 497 
— effect on fabric whiteness, 37 
Ore beneficiation, by fatty amines, 481 
Organelles, lipid bilayer character, 241 
Orujo oil, epoxy acids of, 250 
Oxazolidinethione, reaction with myrosinase of 
rapeseed, 194 
2-Oxazolidones, prep of, 325 
Oxidation, air of hydrocarbons to synthetic 
fatty acids, 11 
———of fats in emulsions, 400 
—of fats at low oxygen pressure, 400 
———of partially processed soybean oil during 
storage, 632 
Oxidation of fats, catalyzed by metals, Swedish 
symposium, 22A 
Oxidized fat, carbonyls of, 553 
Oxirane, fatty esters, 525 
Oxirane group, 2-oxazolidones from, 325 
—in vegetable oils, 250 
Oxirane oxygen, analytical methods, 250 
Oxyethylated polyoxypropylene adducts, of 
ethylene diamine, 715 
Oxyethylation, of brassylic acid, 159 
Oxygen, solubility in olive oil, 830 
Oxygen bomb method, fat stability, 400A 
a mee destruction of aflatoxin in meals, 


Ozonization (micro), in GLC anal, 4A 
Ozonolysis, of soybean methyl esters, 59 
-in water, decomp of products, 888 
Ozonolysis products, comparison of hydrolytic, 
reductive and pyrolytic decomp, 888 


P 


Paint driers, effect of organic acid, 479 

Paints, fire retardant, 285 

—— influence of drier acid on rate of dry, 479 

Palladium hydrogenation catalysts, prep, 312A 

Palmitic acid, dimethylamide as plasticizer, 385 

Palmitic acid, labeled, hepatic metabolism, 31 

———-mono- and dihydrazides, 571 

—— solubility in dimethylacetamide and di- 
methylformamide, 183 

—-—a-sulfo esters, 78 

Palmitic acid methyl ester, ternary system 
with hexane-acrylonitrile, 141 

Palmitoleic acid, in Tricuspidaria lanceolata 
seed oil, 583 

Palm oil, acidolysis with lauric acid, 172 

—— olor reactions, 480 

—— glyceride distribution, 101 

-—— oil comp, 259 

Paraffins, of wool wax, 34 

Parinaric acid, in seed oils, 176 

Parsley seed fatty acids, morpholides as plas- 
ticizers, 567 

Peanut germ oil, oil comp, 259 

Peanut meal, aflatoxin elimination, 862. 

—— aflatoxin removal, 

——nutritional value of meals treated to 
eliminate aflatoxin, 862 

——ozonization to reduce aflatoxin, 93 

Peanut oil, acidolysis with lauric acid, 172 

—— oil comp, 
sterol comp of, 210A 

Peanuts, factors influencing aflatoxin produc- 
tion, 
rapid aflatoxin assay method, 880 

—— rapid aflatoxin method, = 

—— unsaponifiables in tissues, 

—— variation in lipids from ‘tifterent tissues, 


676 
Pecan oil, comp and stability, 437 
Pelargonaldehyde, by reductive ozonolysis of 
soybean methyl esters, 59 
Polengeaie acid, phenyl ester, 616 
a-sulfo esters, 78 
Perborate, bleaching of fabric, 493 
Perfumes, for detergents, 429 
a. value, as measurement of rancidity, 
632 
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Pesticides, anal by neutron activation, 767 
— — chlorinated, removal from crude oils, 866 
—dtmn of residues in fats and oils, 210A 
Petroleum, long chain acids from, 1, 5, 11, 14 
Petroselenic acid, morpholide as plasticizer, 567 
Phase equilibria, in countercurrent distribution, 
141 


Phenyl alpha-sulfopelargonate, palmitate and 
stearate, 78 

Phenyl ethyl alcohol, as detergent perfume, 
429 


Phenyl pelargonate, synthesis, 616 
Phenylstearic acid, synthesis and comp, 747 
Phenylstearonitrile, synthesis and comp, 747 
Phenyl stearyl alcohol, synthesis and comp, 


747 
Phosphates, classification for detergent use, 
510 


-——— in detergent systems, 510 
Phosphate-silicate, as detergent builder, 487 
Phosphatides, ~ anal, 537 
—— of rapeseed, 742 
— of wheat lipids, 834 
Phosphatidic acid, in aqueous biological sys- 
tems, 108 
Phosphatidyl choline, anal, 537 
-—of commercial rapeseed lecithin, 742 
-— purification for membrane studies, 202 
Phosphatidyl ethanolamine, anal, 537 
——in aqueous biological systems, 108 
~——of commercial rapeseed lecithin, 742 
———- structure of liquid crystals, 120 
Phosphatidyl inositol, anal, 537 
——-in aqueous biological systems, 108 
——— of commercial rapeseed lecithin, 742 
Phosphatidyl serine, anal, 537 
——- in aqueous biological systems, 108 
Phospholipids, anal of, 537 
—of erythrocytes, 297 
— inhibition of radiation-induced cis-trans 
isomerization of tallow, 63 
———mono- and bilayers, 305 
———NMR anal, 778 
Phthalate esters, in oxidized corn oil, 441 
Phulwara butter, glyceride distribution, 101 
Phytane, biologic classification by action in 
water, 108 
——-in shark liver oil, 144 
Phytol, in aqueous biological systems, 108 
Phytosterol, anal in fats and oils, 210A 
Pigs, price relationship to corn, 574A 
Pine oil, as detergent perfume, 429 
Pitch, soybean, sterols and tocopherols of, 848 
Plasma membrane, lipids of, 297 
structure, 202 
Plasmologens, in aqueous biological systems, 
108 
Plasticizers, fatty dimethylamides as, 385 
for PVC resins, diepoxystearates, 760 
Polar lipids, in biologic systems, 108 
Polycarboxylic acids, nomenclature, 390A 
Polyethoxylated detergents, effect of additives 
on CMC, 670 
Polymorphism, of triglycerides, review, 793 
Polyoxyalkalene esters, as emulsifiers, 584A 
Polyoxyalkalene nonionics, identification by 
paper chromatography, 652 
Polyoxyethylene glycols, identification by paper 
chromatography, 652 
Poly (vinylchloride), morpholides as plasticizers, 
567 
Pongamia glabra, glyceride comp of fat, 750 
Pork fat, arachidic and linolenic acid content, 


90 

Portal vein, transport of medium-chain tri- 
glycerides, 

Potash flotation, use of fatty amines, 481 

Potassium oleate, isomerization during hy- 
drogenation, 165 

Prepressing, of oilseeds, 624A 

Pressing, of oilseeds, 624A 

Pristane, biologic classification by action in 
water, 108 
in shark liver oil, 144 

Process control, computer control, 498A 

Process equipment, cleaned-in-place (CIP) sys- 
tems, 368A 

epi-Progoitrin, of crambe seed, 53 

Propylene glycol esters, anal in presence of 
mono- and diglycerides, 148 

——GLC of trimethylsilyl] ethers, 148 

——— prep, 148 

Protective coatings, polyesteramides from lin- 
seed oil, 

Proteins, interactions in monolayers, 128 

Protein soil, foam control in machine dish- 
washing, 563 

Punicaceae, conjugated acids in oils, 176 

Punicic acid (trichosanoic acid), in seed oils, 


176 
Pyrulic acid, in seed oils, 176 


Q 


Quaternary i ds, prep, 481 

Quaternary ammonium derivatives, from 
petroleum-based beta-amines, 10A 

Quaternary ammonium salts, bactericidal prop- 
erties, 481 





R 


Radiation, cleavage of fats, 656 
Radiation of tallow, cis-trans isomerization, 63 
Radioactive soil, for detergency studies, 754 
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ee in laundry detergency studies, 

7, 377 

Rancidity, measurement of, 632A 

Rapeseed, wet heat processing method, 194 

Rapeseed fatty acids, morpholides as plas- 
ticizers, 567 

Rapeseed lecithin, constituents, 742 

Rapeseed meal, processing to improve quality, 


194 
Rapeseed oil, evaluation in margarine, 87 
— processing to improve quality, 194 
——— in two-component margarine stock, 87 
~—— water solubility, 703 
Rats, nutrition using medium-chain triglyc- 
erides, 19, 26 
Rearrangement, effect on margarine con- 
sistency, 87 
Red blood cells, lipids of, 297 
— by hydrazine, hydrogen formation, 


Refining, miscella, comparison with conven- 
tional refining, 254A 
-review of continuous, 564A 
Refining efficiency, neutral oil by radiochemical 
technique, 67 
Rendering, of animal tissue, 420A 
-continous centrifugal process, 420A 
-dry, 420A 
-steam, 420A 
—- Vio-Bin process, 420A 
Resins, based on tung oil, 289 
Retinol, in aqueous biological systems, 108 
Rice bran oil, fatty acid comp, 259 
-sterol comp of, 210A 
Rosaceae, conjugated acids in oils, 176 
Rose alcohols, as detergent perfume, 429 
Rosin, esterification by olefin epoxides, 343 
gum, dtmn of neutral components, 547 
wood, dtmn of neutral components, 547 


S 


Safety, in extraction plants, 433A, 435A, 439A, 
441A, 445A, 6A 
Safflower meal, amino acids of different varie- 
ties, 689 
Safflower oil, sterol comp of, 210A 
Safflower seed, comp of different types, 689 
—-oil content of different varieties, 689 
Safflowerseed oil, color from experimental va- 
rieties, 96 
in two-component margarine stock, 87 
Salad oils, use of cottonseed oil, 52A 
Salicylanilides, effect of surfactants on anti- 
microbial activity, 729 
Santalaceae, conjugated acids in oils, 176 
Santalbic acid, in seed oils, 176 
Schleichera trijuga, oil comp, 259 
Selectivity, of hydrogenation catalysts, 312A 
Selectivity of hydrogenation, calculation of, 


520 
Sesame oil, fatty acid comp, 259 
-—new color reaction of, 477 
Sesameseed oil, detection in olive oil, 825 
Sesamol, new color reaction of, 477 
Sewage plants, detergent removal, 433 
SFI. See solids fat index 
Shark liver oil, fatty acids, 144 
——— isopropenoid hydrocarbons, 144 
Sharples, rendering of animal fats, 420A 
Shea butter, glyceride distribution, 101 
Sheep wool wax, hydrocarbons of, 34 
Shampoos, alcohol ether sulfates in, 738 
Shortening, anal of propylene glycol esters in 
presence of mono- and diglycerides, 148 
Shortenings, solids content by NMR, 335, 775 
—-use of cottonseed oil, 52A 
Silicate-phosphate, as detergent builder, 487 
Silicates, as detergent builders, 487 
Sinapine, of crambe meal, 53 
Sitosterol, in aqueous biological systems, 108 
— in soybean oil processing by-products, 848 
B-Sitosterol, anal in fats and oils, 210A 
—of peanut tissues, 676 
Skin protection gels, using alkoxylated ethyl- 
ene diamine, 715 
Smectic liquid crystals, in living systems, 120 
Soap, automated anal for free alkalinity or 
acidity, 169 
—— automated fatty acid neutralization pro- 
cess, 423 
-bacteriostats in, 345 
—— barium, conductivity, in water-propanol, 
673 
— calorimetry of, 338 
-continuous processing, 423 
— effect of tallow-coconut ratios, 666 
——isomerization during hydrogenation, 165 
——- manufacture of, 423 
-phases of, 338 
-thermal anal of, 338 
toilet, product types, 505 
-vacuum spray drying of, 423 
Soap bacteriostats, activity of, 345 
Soap films, properties, 139 
Soapstock acidulation, 564A 
Soda ash, deactivation of crambe_ thiogluco- 
sides, 53 
Sodium benzyl a-sulfopalmitate, synthesis, 78 
Sodium cholate, in aqueous biological systems, 
108 


Sodium cyclohexyl a-sulfostearate, synthesis, 78 
Sodium dodecane sulfonate, elasticity of films, 
381 
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Sodium dodecyl sulfate, elasticity of films, 381 

Sodium heptyl a-sulfopelargonate, surface 
activity, 49 

Sodium hexyl  a-sulfopelargonate, 
activity, 49 

Sodium lauryl (SLS), 
studies, 354 

Sodium methyl a-sulfomyristate, surface activ- 


surface 


sulfate detergency 


ity, 4¢ 

Sodium methyl a-sulfopalmitate, surface activ- 
ity Ad 

Sedtemn’ in oils, by atomic absorption spec- 
troscopy, 789 

Sodium phenyl a-sulfopalmitate, synthesis, 78 

Sodium soaps, phase changes of, 33 

Soil redeposition, test procedures, 83 

Soils, deposition on fibers, 448 

—- radioactive, for detergency studies, 754 

Solids content, of fats by NMR, 775 

Solids fat index (SFI), of margarine oils, 
515A 
of margarines, 87 

Solubility, apparatus for dtmn, 639 

Solvent extraction, of cyclopropenoid acids 
from cottonseed meal, 185 

- insurance hazards, 435A 
of oilseeds, 624A 

Solvent extraction plants, purging methods, 
439A 
safety problems, 435A, 439A, 441A, 445A, 
446A 

Sorbitol esters, as emulsifiers, 584A 

Soybean acids, separation by hydrophilization 
process, 471 

Soybean esters, homogeneous hydrogenation by 
Ziegler-type catalysts, 478 

Soybean lipoxidase, 272 

Soybean methyl esters, reductive ozonolysis, 59 

Soybean oil, copper in edible oils, 872 
detection in olive oil, 825 

—— diethanolamides, 534 
epoxidation for rigid foam base, 76 
GLC anal, 549 
hydrogenated, components of heated fats, 
643 


oxidation deterioration during storage, 632 
polyesteramides for protective coatings, 
534 
removal of chlorinated pesticides, 866 
- selective hydrogenation on supported cop- 
per catalysts, 197 
selectivity of hydrogenation, 312A 
-sterol comp of, 210A 
sterols in processing by-products, 848 
storage stability, crude, refined and hy- 
drogenated, 632 
tocopherols in processing by- oe _ 848 
in two-component margarine stock, 
Soybeans, forecasting of futures prices, 150A 
relation of crop to support price, 106A 
speculation factors, 150A 
Soybean soapstock, sterols and tocopherols in 
distillation residue, 848 
Spectroscopy, computer printout of data, 818 
in lipid anal, 764 
Spectroscopy and X-Ray Diffraction, Sym- 
posium, beginning on page 764 
Sphingomyelin, in aqueous biological systems, 
108 


Squalene, antioxidant activity, 296 
of peanut tissues, 676 
in shark liver oil, 144 
Squaline, biologic classification by action in 
water, 108 
Stability of fats, oxygen bomb method, 400A 
Stability of oils, measurement of, 632A 
Steam rendering, procedure, 420A 
Stearic acid, amide — with dimethyl- 
aminopropylamine, 720 
—-dimethylamide as plasticizer, 385 
—epoxidation of isopropenyl esters, 525 
-9(10)-halohydroxy synthesis, 744 
—isopropenyl ester, 189 
C-14 labeled in detergency studies, 354 
-mono- and dihydrazides, 571 
-a-sulfo esters, 78 
-solubility in dimethylacetamide and di- 
methylformamide, 

— from tallow acids by hydrophilization, 471 
Stearic anhydride, from hexadecylketene, 189 
Stearolic acid, stereospecific hydrogenation 

with copper catalyst, 708 
-—synthesis of methyl ester, 635 
Stearone, from isopropenyl stearate, 189 
Stearoyl derivatives, by reaction of isopropeny] 
stearate, 189 

Stearoyl esters, synthesis from  isopropeny] 
stearate, 189 

Stearyl acid phosphate, as defoamer for dish- 
washer detergents, 563 

Stearyl alcohol, dichloro, by chlorination of 
oleyl alcohol, 897 

——-9,10-dichloro, prep, 895 

Sterculia foetida oil, GLC anal of cyclopro- 
pene acids, 585 

Sterculic acid, GLC anal, 585 

—— selective hydrogenation in cottonseed oil, 
397 

Steroids, NMR anal, 778 

Sterol esters, in aqueous biological systems, 
108 


Sterol glycosides, of commercial 
lecithin, 742 

Sterols, anal in fats and oils, 210A 

—— in aqueous biological systems, 108 

— —GLC anal in deodorizer distillate, 848 

——GLC anal in oils, 784 


rapeseed 
' 
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———of peanut tissues, 676 
—-in soybean pitch, 848 
Stigmasterol, anal in fats and oils, 210A 
——of peanut tissues, 676 
——in soybean oil processing by-products, 848 
Sulfates, alkanolamine salts of ethoxylated 
alcohols in shampoos, 738 
—dtmn in biodegradation, 560 
alpha- Sulfo fatty acids, benzyl, cyclohexyl and 
phenyl esters, 78 
alpha-Sulfo fatty esters, surface activity, 49, 
449 


Sulfolipids, in aqueous biological systems, 108 
Sunflower acids, separation by hydrophilization 
process, 471 
Sunflower oil, fatty acid comp, different varie- 
ties, 876 
Sunflower seed protein, amino acid comp, 876 
Sunflower seeds, compositional data, 876 
Support programs, effect on commodity mar- 
kets, 322A 
Surface active agents, elasticity of films, 381 
Surface activity, of alpha-sulfo esters, 449 
-of alpha-sulfo fatty esters, 49 
of ethoxylated brassylic acid, 159 
Surface tension, effect in foaming, 607 
of alpha-sulfo fatty esters, 49 
Surfactant properties, of alpha-sulfo esters, 
449 


-alkoxylated ethylene diamine, 715 
~alkylamidopropylamines, 720 
antimicrobial activity, 729 
-eationic, ion flotation, 591 
lime soap-dispersing action, 80 
-for separation of solid and liquid fatty 
acids, 471 
soil deposition as function of electro- 
kinetic potential, 266 
in toilet bar soaps, 505 

Surfactants in Cosmetics, Symposium, be- 
ginning on page 713 

Synaptic receptors, nature of, 313 

Synthetic fatty acids, in East Europe, 11 
-by oxidation of petroleum hydrocarbons, 
11 


-A Threat to the Natural Fatty Chemical 
Industry, Symposium and panel discussion, 
beginning on page 1 


T 


Taconite ore, fatty amines for beneficiation, 


Tall oil, dtmn of unsaponifiable material, 533 
Tall oil acids, dtmn of neutral components, 547 
Tall oil fatty acids, utilization, 1967, 524A 
Tallow, autoxidation odors of, 468 
- beef and mutton, fatty acid comp, 259 
glyceride distribution, 101 
identification of characteristic flavor com- 
ponents, 468 
cis-trans isomerization by irradiation, 63 
-nonadienals and heptenals from, 468 
rendering, 420A 
Tallow fatty acids, effect in bar soap, 666 
Tensiolaminometer, measurement of foam 
properties, 607 
Terpineol, as detergent perfume, 429 
Tertiary amines, from petroleum-based beta- 
amines, 10A 
1-Tetradecene, 2-oxazolidone from, 325 


Biochemical Methods Meeting, Washington, 
)., 874A 


C.. 
Industrial Oil and Derivatives, report, 1968, 
109A 


A 


Agency for International Development, sign 
nutrition agreement with AOCS and five 
other societies, 403A 

Allen, R. R. Hydrogenation: 
catalysts, 312A 

American Chemical Society, to hold annual 
meeting in San Francisco in April 1968, 
201A 

— To hold symposium in June 1968, 288A 

American Institute of Laundering, reprint 
from the Monthly Mailer on how to kill 
an association in 13 easy steps, 667A 

American Microchemical Society, to conduct 
workshop at Penn State University in 
August 1968, 225A 


Principles and 


Tetradecyl dimethyl amine oxide, in shampoos, 


‘ 
Tetrafluoroethylene, addition to conjugated sys- 
tems, 388 
9,10,12,13-Tetrastearyl alcohol, prep, 897 
Tetronic surfactants, of Wyandotte Chemical, 
715 
Textile finishes, 351 
Textiles, durable-press finishes, 351 
——-~ flame-retardant finishes, 351 
- stain-resistant finishes, 351 
—- water-repellent finishes, 351 
2-Thiobarbituric acid test, as measurement of 
rancidity, 632A 
Thioglucosides, deactivation in crambe meal, 
3 
-reaction with myrosinase of rapeseed, 194 
Thiols, addition to linseed oil and methyl 
oleate, 461 
Tocopherols, comparison of antioxidant ef- 
fectiveness, 
effect on lard stability, 641 
GLC anal in deodorizer distillates, 848 
GLC separation, 580 
in pecan oil, 487 
in soybean pitch, 848 
Tocotrienols, GLC separation, 580 
Toilet soaps, antibacterial, 505 
product types, 505 
Trace elements, neutron activation anal, 767 
Tragopogon porrifolius seed oil, epoxy acids 
of, 250 
Tribromosalicylanilide (TBS), in soaps, 345 
Trichosanoic acid (punicic acid), in seed oils, 
176 
Trichlorocarbanalide (TCC), effect of sur- 
factants on antimicrobial activity, 729 
in soaps, 345 
Tricuspidaria lanceolata seed oil, comp, 583 
Triglyceride polymorphism, review, 793 
Triglycerides, in aqueous biological systems, 
108 
-cleavage by gamma radiation, 656 
crystallography by x-ray diffraction, 793 
crystal structure, 333 
nutrition of medium-chain, 19, 26 
1,9,10- ‘Trihydroxyoctadecane, cyanoethylation, 


9,10, iz Trihydroxystearic esters, cyanoethyla- 
tion, 72 

Trilinolein, carbonyls of autoxidized, 553 

Trilinolenin, carbonyls of autoxidized, 553 

Trimethylolalkanes, from hexanal and ‘nonanal, 


517 
Triolein, carbonyls of autoxidized, 553 

epoxidation for rigid foam base, 76 
Tripolyphosphates, soil deposition studies, 266 
Tris( hydroxymethyl) octane, synthesis, 517 
Tris(hydroxymethyl) pentane, synthesis, 517 
Triterpenes, of peanut tissues, 676 
Tung industry, history in United States, 281 
Tung oil, in resins, 289 

review of research at Southern Regional 

Laboratory, 285 

Symposium, beginning on page 277 


U 


Ultra-violet spectra, of conjugated acids, 176 
10-Undecenoic acid, vinyl monomers from, 465 


COMMITTEES 


a. we Techniques, report, 1966- 1967, 


Smalley, 58rd annual report, 1967-68, 294A 


NEWS 


American Society for Testing and Materials, 
forms subcommittee on thermoanalytical 
test methods, 409A 
-to hold seminar on standardization in 
April 1968, 199A 

American Soybean Association, expands activi- 
og Taiwan, Kerea and West Germany, 
615 
to hold 48th annual convention in Au- 
gust 1968, 239A 
self-help financing: a weapon against 
snowballing competition threat to soy- 
beans, 650A 
takes stand on world trade vs. import 
restrictions, 636A 

Anfinsen, J. R. Book review—Handbook of 
Ultraviolet and Visible Absorption Spec- 


VOL. 45 


Unsaponifiable material, 
anal, 533 

Unsaponifiable matter, of coffee seed oil, 577 

Unsaponifiables, of peanut tissues, 676 

Unsaturated monocarboxylic acids, nomencla- 
ture, 390A 

Uranium ore, fatty amines for beneficiation, 


ion-exchange resin 


48 
Urea adduct, purification of cyclic acids, 619 
Urethane foams, from epoxidized oils, 76 


V 


Valerianaceae, conjugated acids in oils, 176 
Vateria indica, oil comp, 25 
Vateria indica seed fat, glyceride distribution, 


101 
Vegetable fats, detection of animal fats in, 
210A 


Vegetable oils, containing epoxy group, 250 
—- production from oilseeds, 624A 
~—removal of chlorinated pesticides, 866 

Vernonia anthelmintica, epoxy acids of, 250 

Vernolic acid, by monoepoxidation of linoleate, 

649 
—in oils, 250 
— optical configuration, 250 
Vinyl esters, from undecenoic acid, 465 
Vinyl plasticizers, fatty dimethylamides as, 
385 
Vinyl polymerization, ethoxylated brassylic 
acid as emulsifier, 159 
Vinyl resins, morpholides as plasticizers, 567 
Vio-Bin process, rendering of animal fats, 


Vitamin A, in aqueous biological systems, 108 
Vitamin D, in aqueous biological systems, 108 
Vitamin E, in aqueous biological systems, 108 
Vitamin K, in aqueous biological systems, 108 


Ww 


Washing, of new textiles, 409 
——use of optical brighteners, 497 
Washing machines, effect of design on deter- 
gents, 409 
Water, effect of detergents on quality, 433 
———- permeability of lipid bilayer membranes, 
202 


— solubility in fats and oils, 703 
Wax, wool, hydrocarbons of, 34 
Waxes, in aqueous biological systems, 108 
Wheat, lipid anal by TLC and GLC, 834 
Wheat flour doughs, lipids of, 834 
Wheat lipoxidase, 272 
Whiteness, measurement on fabrics, 37, 497 
Wood rosin, dtmn of neutral components, 547 
Wool, shrink-resistant, 351 
Wool wax, hydrocarbons of, 34 


X—Y—Z 


Ximenynic acid, in seed oils, 176 
X-ray diffraction, in lipid anal, 764 
—of triglycerides, 793 
Ziegler intermediates, oxidation to acids, 14 
Zine in oils, by atomic absorption spectros- 
copy, 789 


Standards, Subcommittee on Nomenclature, 
progress report, 

Uniform Methods, report of meeting in Wash- 
ington, D.C., A 


tra of Organic Compounds, by Hirayama, 
199A 


—— Book review—Optical Rotary Dispersion 
and Circular Dichroism in Organic Chem- 
istry, edited by Snatzke, 82A 

Association of Food and Drug Officials of the 
United States, to hold 72nd annual con- 
ference in June 1968, 192A 

Association for Gnotobiology, Inc., holds sym- 
posium in June 1968, 289A 

Association of Official Analytical Chemists, to 
hold 82nd annual meeting in Oct. 1968, 
509A 

—present Linda M. Parker with Wiley 
scholarship award, 731A 

Award in Lipid Chemistry, call for 1968 
nominations, 12A, 60A, 411A, 717A 





DECEMBER, 1968 


B 


Bailey, Alton E., biographical sketch of AOCS 
Past President, 41A 

Bailey Award, given to H. J. Dutton for 
1967-68, 85A, 264A 

Baldwin, A. R., biographical sketch of AOCS 
Past President, 652A 

Bates, R. W., biographical sketch of AOCS 
Past President, 577A 

— Edible rendering, 420A 

Becher, Paul. Book review—Sealants, edited 
by Damusis, 688A 

Berry, James F. Book review—Lipid Chro- 
matographic Analysis, Vol. I, edited by 
Marinetti, 526A 

Bistline, Raymond G., Jr. Book review— 
Solvent Properties of Surfactant Solu- 
tions, edited by Shinoda, 592A 

Black, Howard G., biographical sketch of 
AOCS Past President, 398A 

Bolley, Don S. Book review—-Protective Coat- 
ings for Metals, 3rd Edition, by Burns 
and Bradley, 222A 

Book Reviews—Advances in Chromatography, 
Vol. 4, edited by Giddings and Keller, 
220A : 

—— Atomic Absorption Spectroscopy, by Rob- 
inson, 25A 

—— Chemical Marketing Researcch, edited by 
Giragosian, 380A 

—— Chemistry: A Conceptual Approach, by 
Mortimer, 465A 

—— Chromatographic Methods, by Stock and 


Rice, 280A 
—— Commercial Methods of Analysis, by 
1967-68, 


Snell and Biffen, 591A 
—— Computer 
8 


2A 
—— The 
197A 


Industry Annual 


Condensed Chemical Dictionary, 

—— Dictionary of Inventions and Discoveries, 
by Carter, 82A 

—— Dictionary of Organic Compounds, 3rd 
Supplement, edited by Stevens, 224A 

—— Dunnschicht-Chromatographie. Ein Lab- 
oratorium-Shandbuch, 2nd Edition, edited 
by Stahl, 280A 

— The Encyclopedia of Basic Materials for 
Plastics, edited by Simonds and Church, 
380A 

—— Fatty Acids: Their Chemistry, Production 
and Uses, 2nd Edition, Part 4, edited by 
Markley, 638A 

—— Fatty Acids and Their Industrial Appli- 
cations, edited by Pattison, 640A 

—— Fluorescence: Thoery, Instrumentation and 
Practice, edited by Guilbault, 464A 

—— Fractional Solidification, Vol. I, edited 
by Zief and Wilcox, 25A 

—— Fuel Cells, Their Electrochemical Kinet- 
ics, edited by Bagotskii and Vasil’ev, 


196A 
— Gas Effluent Analysis, edited by Lodding, 
640A 


—— Growth Regulating Substances for Animal 
Cells in Culture, edited by Defendi and 
Stoker, 704A i 

— Grundlagen der Synthesen von Zwischen- 
produkten und Farbstoffen, by Woroshzow, 
591A 

— — Guide to Gas Chromatography Literature, 
Vol. 2, by Signeur, A 

——A Handbook of ge of Solutions, by 
Gabb and Latchem, 363A 

—— Handbook of the Physicochemical Proper- 
= — the Elements, edited by Samsonov, 


—_ wn of Ultraviolet and Visible Ab- 
sorption Spectra of Organic Compounds, 
by Hirayama, 199A 

—— Infrared Band Handbook, Supplements 3 
and 4, by Szymanski, 528A 

—— Instrumentation in the Chemical and Pe- 
troleum Industries, Vol. 3, edited by 
Ward, 591A 

—— Introduction to Chromatography, by Bob- 
bitt, Schwarting and Gritter, 688A 

—— Kingzett's Chemical Encyclory 9th 
Edition, edited by Hey, 198A 

—— Laboratory Handbook for Oil and Fat 
Analysis, by Cocks and van Rede, 638A 

—— Lipid Chromatographic Analysis, Vol. I, 
edited by Marinetti, 526A 

—— Lipid Metabolism in Tissue Culture Cells, 
edited by Rothblat and Kritchevsky, 223A 

— Oxidation of Hydrocarbons, 
by Emmanuel, 197A 

—— Metal Catalyzed Lipid Oxidation, edited 
by Marcuse, 638A 

—— Microbial Technology, by Peppler, 398A 

— Motor Fuels: Performance and Testing, 
by Gruse, 360A 

—Nonionic Surfactants, Vol. I of Surfac- 
tant Science Series, edited by Sebick, 
605A ; 

—— Optical Rotary Dispersion and Circular 
Dichlorism in Organic Chemistry, edited 
by Snatzke, 82A 

—— Organic Chemistry of Macromolecules, by 
Ravve, 22 

— The Petroleum Chemicals Industry, 3rd 
— by Goldstein and Waddams, 
220 

— Practical Emulsions, Vol. 2, edited by 





ANNUAL INDEX 


Bennett, 
704A 
—— Practical Hints on Absorption Spec- 
trometry, by Edisbury, 590A 

— The Practice of Gas Chromatography, 
edited by Ettre and Zlatkis, 360A 

—— Progress in the Chemistry of Fats and 
Other Lipids, Vol. 8, eiited by R. T. 
Holman, 222A 

—— Progress in Infrared Spectroscopy, Vol. 
III, edited by Szymanski, 380A 

—— Protective Coatings for Metals, 3rd Edi- 
tion, by Burns and Bradley, 222A 

—— Raman Spectroscopy, Theory and Prac- 
tice, by Szymanski, 528A 
Recommended Methods for the Analysis 
of Drying Oils, by Talen, 640A 

— Rheology Theory and Aonolication, by 
Eirich, 428A 

—— Sealants, edited by Damusv.., 688A 

— Solvent Properties of Surfactant Solu- 
tions, edited by Shinoda, 592A 

—— Surface Chemistry, Proceedings of the 
Second Scandinavian Symposium on Sur- 
face Activity, edited by Ekwall, Groth 
and Runnstrim-Reio, 429A 
Technique of Organic Chemistry, Vol. 
XII. Thin-Layer Chromatography, edited 
by Perry and Weissberger, 25A 

— Technology of Paints, Varnishes and 
Lacquers, edited by Martens, 704A 

—— Ultraviolet and Visible Spectroscopy, 2nd 
Edition, by Rao, 592A 
British Petroleum, plans 
France, 77A 


Bishop, Jr., and Wulfinghoff, 


refinery in 


C 


Canadian Institute of Food Technology, to 
hold annual conference June 1968, 279A 
Canisius College Gas Chromatography In- 
stitute, to be held in April, 1968, 107A 
Carter, H. E., named University of Illinois 
Vice Chancellor, 295A 
Center for Professional Advancement, Saul 
Gordon Associates, schedules August 1968 
short courses, 376A 
Chemical Institute of Canada, announces TV 
film festival on chemical teaching feature 
for 5lst conference in June, 1968, 22A 
Chipault, J. R. Book review—Ultraviolet and 
Visible Spectroscopy, 2nd Edition, by 
592A 
A. Book review—Handbook of the 
Physicochemical Properties of the Ele- 
ments, edited by Samsonov, 688A 
Constitution of AOCS, membership to consider 
revision of aging document, A 
Cornell University, schedules food science sym- 
posium for June 1968, 43A 
Corresponding Secretary Reports, Argentina, 
330A, 692A 
— Australia, 504A, 692A 
——-Chile, 186A 
— Czechoslovakia, 20A, 692A 
— Great Britain, 694A 
—— India, 694A 
—— Italy, 186A, 504A 
—— Japan, 20A, 332A, 719A 
—— Philippines, 22A, 332A 
—— Poland, A 
—— Scandinavia, 719A 
—— Spain, 334A 
—— Sweden, 22A 
Cosmetic Industry Buyers’ and Suppliers’ As- 
sociation, presents 1968 CIBS Award to 
D. E. McOsker and D. P. Hannon, 465A 
Cottonseed Processing Clinic, held in New 
Orleans in Feb. 1968, 155A 
Coulter Electronics and Micrometrics Instru- 
ment Co., sponsors 2nd annual Particle 
Characteristics Conference, 398A 
Cretien, Paul D. Book review—Commercial 
Methods of Analysis, by Snell and Biffen, 
591A 


D 


Decossas, K. M., L. J. Molaison, A. de B. 
Kleppinger, and V. L. Laporte. Cotton- 
seed oil and meal utilization, 524 

Developmental Psychobiology, new journal 
launched, 224A 

Dohrmann, W. G. and H. James. 
problems in _ operating 
toaster machines, 445A 

Doughtie, R. T., Jr. 53rd Annual Report of 
the Smalley Committee 1967-68, 294A 

Drew University, announces two-week course 
featuring theory of chromatography, 12A, 


Safety 
desolventizer- 


85A 

Driskell, L. R. Book review—Instrumentation 
in the Chemical and Petroleum Industries, 
Vol 3, edited by Ward, 591A 

DuBrow, Paul L. See Miles R. McCorkle 

Dutton, H. J. Determination of fat composi- 
tion, 4A 

—— given Bailey Award for 1967-68, 85A 


E 


Eastman Chemical Products, Inc., expand 
marketing, 715A 
Eddy, C. R. Book review—Progress in In- 


915 


frared Spectroscopy, Vol. III, edited by 
Szymanski, 380A 

Embree, N. D., biographical sketch of AOCS 
Past President, 524A 

Emery, J. J., resigns as chairman of execu- 
tive committee of Emery Industries, Inc., 
291A 

Endres, J. G., Book review—-Computer In- 
dustry Annual 1967-68, 82A 


F 


Fats and Oils Report, coconut oil achieves 
new status, 218A 
government commodity support programs 
in cash and futures markets, 322A 
—* soybean hedging for farmers, 
700. 
Sows, pigs and corn, 574A 
soybean loan program economics, 106A 

Fatty Acid Report, August 1968 totals, 708A 

Federation of Societies for Paint Technology, 
divisional program chairman named for 
1968 annual meeting, 403A 

Firestone, David. A review of methods for 
determining pesticide residues, con- 
taminants and adulterants in fats and 
oils, 210A 

Food and Drug Administration, to report 
inspectional findings to management, 


42A 

Food and Drug Law Institute, sponsors food 
update panel, Daniel Melnick spokesman, 
208A 


Food industry, scores of high paying jobs are 
being left unfilled, 190A 

French Association of Fat and Oil Technicians, 
awards the Eugéne Chevreul medal to 
Marie-Thérése Francois, 528A 


G 


Gast, L. E. Book review—Dictionary of Or- 
ganic Compounds, 3rd Supplement, edited 
by Stevens, 224A 

Gelman Instrument Company, to sponsor July 
1968 series of chromatography courses, 
318A 

-sponsors short courses in Chicago and 
New York in June 1968, 281A 
— wins E award for exports, 407A 

Glidden-Durkee Division, three employees cited 
for Dwight P. Joyce award, 2: 

-three Jacksonville employees issued US 
Patents, 107A 

Glucker, E. M. See C. H. Perrin 

Glycerine, production of crude, 649A 

Goheen, G. E., progress report of subcommittee 
on Nomenclature of the Standards Com- 
mittee, 388A 

Gordon Research Conference, applications be- 
ing accepted for June meeting, 190A 

Guide to Authors, regarding symposia publica- 
tion policies, 378A 


H 


Harris, Jay C. Book Review—Chemical Mar- 
keting Research, edited by Giragosian, 
380A 

Harshaw Chemical Company, purchases Belle 
Chemical Co., Inc., 393A 

Henry, Dan L. and E. M. Sallee. Report of 
Uniform Methods Committee meeting, 
Washington, D.C., 400A 

Herrin, Charles B. Book review—Gas Effluent 
Analysis, edited by Lodding, 640A 

Hoerr, C. W. Book review—Practical Emul- 
sions, Vol. 2, edited by Bennett, Bishop, 
Jr., and Wulfinghoff, 704A 

Holt, K. E. Report of the AOCS Industrial 
Oils and Derivatives Committee, 1968, 


109A 
Honored Student Award, second call for 
nominations, 731A 
— C. Y., honored on retirement from 
6A 


ee, T. H., biographical sketch of AOCS 
Past President, 325A 
a Institute, celebrates 25th anniversary, 


Hutchins, R. P. Processing control of crude 
oil production from oilseeds, 624A 


I 


Illinois Institute of Technology Research In- 
stitute, proposes 3 year study to provide 
manufacturers with scientific groundwork 
for developing and reformulating prod- 
ucts, 573A 

Industrial water and air pollution, subject of 
one-day symposium in Montreal _ at 
Windsor Hotel, 41A 

Institute of Food Technologists, to hold 28th 
annual meeting and exhibit in May 1968, 
43A, 256A 

Instrument Society of America, sponsors 1968 
instrumentation conference, 249A 

—to sponsor 5 days short course in June 
1968, 225A 
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International Congress on Surface Active Sub- 
stances, to be held in Spain in Sept. 
1968, 524A 

International Food Science and Technology 
Meetings, executive board appointed for 
first meeting in USA, 460A 

International Microwave Power Institute, plan 
3rd annual symposium, 77A 

International Society for Fat Research, call 
for registration for 9th congress, 250A 

— Xth congress names W. O. Lundberg as 
new president, 636A 

International Society for Neurochemistry, 
meets in Milan in Sept. 1968, 256A 

Inter-Society Color Council, solicits one name 
from each member for consideration by 
the Godlove Award committee, 192A 

Iverson, John L. Book review—The Practice 
of Gas Chromatography, edited by Ettre 
and Zlatkis, 360A 


J 


James, E. M., biographical sketch of AOCS 
Past President, 110A 

James, H. See W. G. Dohrmann 

Joint Conference on Cosmetic Sciences, to be 
held in April 1968, 290A 

Jones, J. H. Book review—Liquid- Phase Oxi- 
dation of Hydrocarbons, by Emmanuel, 


197 
Joyner, N. T. 1967 Annual Treasurer’s Report, 
318A 


K 


Kim, Ki-Han. Book review—Growth Regu- 
lating Substances for Animal Cells in 
Culture, edited by Defendi and Stoker, 
704A 

King, L. C., wins American Chemical Society 
Award in Chemical Education, 577A 

Kingsbaker, C. L. Methods and results of 
purging extractors, 439A 

Kleppinger, A. de See K. M. Decossas 

Konen, J. C., biographical sketch of AOCS 
Past President, 465A 

Kordesch, K. V. Book review—Fuel Cells, 
Their Electrochemical Kinetics, edited by 
Bagotskii and Vasil’ev, 196A 


L 


Laporte, V. L. See K. M. Decossas 

League for International Food Education, ap- 
points S. Weisberg as Executive 
Director, 587A 

Lehigh University, awarded two grants by 
the Esso Education Foundation, 188A 

Lipschutz, M. E. Book review—Fractional 
Wie aaa” Vol. I, edited by Zief and 


Book review—Surface Chem- 
Proceeding of the Second Scandi- 
navian Symposium on Surface Activity, 
edited by Ekwall, Groth and Runnstrom- 
Reio, 428A 


Me 


McBride, C. H. Book review—Atomic Absorp- 
tion Spectroscopy, by Robinson, 25A 
McCorkle, Miles R., Paul L. DuBrow and 
Byron E. Marsh. Beta-Amines, 10A 
McEwan, Jack W. Book review—A Hand- 
book of Laboratory Solutions, by Gabb 

and Latchem, 363A 


M 


MacDonald, Ira A. Emulsifiers: 
and quality control, 584A 
MacGee, A. E., biographical sketch of AOCS 
Past President, 696A 
—- Book review—Motor Fuels: 

and Testing, by Gruse, 360A 
Malone, Patrick J. A guide for forecasting 
soybean futures prices, 150A 
Margarine market, intensive promotion noted 
in Japan, 361A 
Margarine production, hits 12th 
yearly high, 225A 
Marsh, Byron E. See Miles R. McCorkle 
Meeting of AOCS, 1967, fall, Chicago, EMI 
contest winner and picture, 45A 
——— photographs of exhibitors, 19A 


Processing 


Performance 


straight 


—— 1968, spring, Washington, D.C., abstracts’ 


of papers, 120A 
—address by Raymond Reiser, 272A 

—— committee meeting schedule, 176A 

—— detergents symposium rescheduled, 155A 

——— joint meeting a successful experiment, 
301A 

—— list of exhibits, 156A 

——-a personal guide to the AOCS-AACC 
joint meeting, 16A 

—— photographs, 307A 

—— photographs of exhibits, 323A, 324A, 338A 

—— post-meeting holiday in Jamaica, 64A 

—— program, 111A 
textile and detergent symposium planned, 
12A 


1968, fall, New York, abstracts of papers, 
479A 


—— advance plans, 316A 

——call for papers, 206A 

——-committee meeting schedule, 576A 

—— committee members announced, 260A 

—— complete technical program, 473A 

—— Dr. Chang organized program, 432A 

—— fats and oils: progress on all frontiers 
is theme of meeting, 216A 

—— 15 sy led, 378A 

—— Fund-Raising Committee selects Jeanine 
Barreres as hostess for the Mini-Exhibit, 
576A 

—— mini-exhibits, 518A 

—— special session V to feature detergent 
additives, now and future use, 510A 

—— 1969, spring, San Francisco, advance 
plans, 572A 

— progress report, 686A 

Meinhardt, W. C. Hazards in solvent extrac- 
tion as seen from a property insurance 
point of view, 435A 

Microbes, aid photographic research, 472A 

Miller, Richard. Book review—Organic Chem- 
istry of Macromolecules, by Ravve, 220A 

Mitcham, Donald. Book review—Rheology 
Theory and Application, by Eirich, 428A 

Molaison, L. J. See K. M. Decossas 

Morris, C. E., biographical sketch of AOCS 
Past President, 290A 

Myers, Noel W. Some specific extraction 
plant safety problems and some sugges- 
tions for control, 441A 


N 


National Association of Margarine Manufac- 
turers, announces election of six industry 
representatives to key executive positions, 





24A 

National Bureau of Standards, now issuing 
cholesterol of certified purity as stan- 
dard reference material, 200A 

National Soybean Processors Association, an- 
nual meeting report, 506A 

Norcia, L. k review—Lipid Metabolism 
in Tissue Culture Cells, edited by Roth- 
blat and Kritchevsky, 223A 

North Dakota State University, Polymers and 
Coatings Department 10th Annual Sym- 
posium, program, 194A 


Obituaries 
— Antonis, Arnold, 249A 
— Ast, H. J., 708A 
—— Belden, W. S., 109A 
— Booker, Ralph W., 461A 
—— Harper, B. Preston, 503A 
-— Jones, Leo D., 503A 
~— Kinsell, L. W., 461A 
—~Krewson, C. F., 708A 
— Meek, H. V., 593A 
—— Parsons, L. B., 341A, 395A 
-—- Picard, Daniel, 249A, 250A 
— Reece, W. G., A 
— Singleton, W. S., 341A 
— Smith, T. C., 598A 
— Staple, Ezra, 201A 
-— Webber, W. F., 593A 
-~-—— Wilson, Murray A., 649A 
O’Connor, Robert T. Book a Fy ag 
Band Handbook, Supplements 3 & 4, by 
Szymanski, 528A 
—— Book review—Practical Hints on Absorp- 
tion Spectrometry, by Edisbury, 590A 
—— Book review—Raman Spectroscopy, The- 
ory and Practice, by Szymanski, 528A 
Officers of AOCS, 1968-69 candidates an- 
nounced, 56A 
— 1968-69 officers announced, 301A 
Official Referee Chemists, 1968-69, 556A 
Organic Mass Spectrometry Journal, new bi- 
—~ journal launched in London, 
37 


P 


Past Presidents of _—_ biographical sketch 
of Alton E. Bailey, 41A 
a sketch of A. R. Baldwin, 


—— biographical sketch of R. W. Bates, 577A 
— biographical sketch of Howard C. Black, 


398A 
—— —- icamaaae sketch of N. D. Embree, 


—— biographical sketch of T. H. Hopper, 325A 
—— biographical sketch of E. M. James, 110A 
—— biographical sketch of J. C. Konen, 465A 
oa — sketch of A. E. MacGee, 


—— biographical sketch of C. E. Morris, 290A 

—— biographical sketch of William A. Peter- 
son, 325A 

—— biographical sketch of Procter Thompson, 


—— Walt. A review of operating rules 

lating to extraction plant safety, 446A 

Pelick, Nicholas. Book review—Technique of 

Organic Chemistry, Vol. XII. Thin-Layer 

Chromatography, edited by Perry and 
Weissberger, 25A 


VOL. 45 


Perrin, C. H. and E. M. Glucker. A system 
for rating the performance of laboratories 
in analytical check series, 596A 

Peterson, John, elected chairman of the Na- 
tional Association of Margarine Manu- 
facturers, 24A 

Peterson, William A., biographical sketch of 
AOCS Past President, 325A 

Pierce, Robert M. Book review—Recommended 
Methods for the Analysis of Drying oils, 
by Talen, 640A 

—— Book —review—Technology of Paints, 
Varnishes and Lacquers, edited by Mar- 


tens, 70 

Pinzelik, John. Book review—The Condensed 
Chemical Dictionary, 197A 

Pittsburgh Conference on Analytical Chemistry 
and Applied Spectroscopy, 20th meeting 
to be held in Cleveland, March 1969, 


529A 
—, _— H. The reconstitution of flavors, 


Pollution Control Exposition and Conference, 
first meeting to be held in April 1968 
in Astrohall in Houston, 199A 

Polytechnic Institute of Brooklyn, offers sum- 
mer short courses, 372 

Processing of fats and oils, new developments 
in the United States and Europe, 529A 


Q 


Quackenbush, F. W. Book review—Chemistry : 
A . semen Approach, by Mortimer, 
465 

—— Book review—Introduction to Chroma- 
tography, by Bobbitt, Schwarting and 
Gritter, 688A 

—— Book review—Kingzett’s Chemical En- 
eyclopedia, 9th Edition, edited by Hey, 
198A 


—— Book review—Laboratory Handbook for 
Oil and Fat Analysts, by Cocks and 
van Rede, 638A 

—— Book review—Metal Catalyzed Lipid 
Oxidation, edited by Marcuse, 638A 

—— Book review—Progress in the Chemistry 
rad a, and Other Lipids, Vol. 8, edited 

R. T. Holman, 222A 

Que Gabea Club, new club ee for people 

whose name begins with Q, 576A 


R 


Ragheb, H. S. Book review—Microbial Tech- 
nology, by Peppler, 398A 
Ralston, Edward L. Process control concepts, 


Report of the President 


Ridlehuber, ‘Jim. See Robert Thomas 

Ring, Russell D. Book review—-Nonionic Sur- 
factants, Vol. I of Surfactant Science 
Series, edited by Sebick, 605A 

Riser, George R. Book review—The Encyclo- 
pedia of Basic Materials for Plastics, 
edited by Simonds and Church, 380A 

Rochester Institute of Technology, to hold 
16th annual Design of Experiments pro- 
gram on June 4, 1968, 39A 

Rouser, George. Report of the Biochemical 
Methods Committee Meeting, Washington, 
D.C., 374A 


S 


Sallee, E. M. See Dan L. Henry 

Safety in Solvent Extraction, symposium, be- 
ginning on page 433A 

Schlenk, Hermann. Book review—Dunnschicht- 
Chromatographie. Ein Laboratorium- 
}-- > mmaaae 2nd Edition, edited by Stahl, 

— Book review—Grundlagen der synthesen 

von Zwischenprodukten Farbstoffen, by 
Woroshzow, 591A 

——* Louis. Book review—The Petro- 
leum Chemicals Industry, 3rd Edition, by 
Goldstein and Waddams, 220A 

Sections of AOCS 

Monterrey a announces new officers for 
1968-69, 288 

—_ Central Tee, holds joint meeting at 

—hosts joint symposium with Cereal 
Chemists, 160A 

ae photographs of ladies’ night meeting of 
May 15, 1968, 344A 

—— photos of speakers at meeting of Sept. 
18, 1968, 636A 

Northeast Section, announces new officers and 
meeting schedule for 1968-69, 530A 

——— apnounces regular meeting to be held on 
Nov. 19, 1968, 598A 

——aannounces titles and authors for sym- 
posium of April 1968, 230A 

——W. C. Ault named for 1967-68 NE Sec- 
tion Achievement Award, 460A 

—— 1968-69 candidates announced, 407A 

—2 annual symposium in April 1968, 

—— report of Nov. 19, 1968 meeting, 708A 
T. H. Smouse speaks at meeting of Feb. 
6, 1968, 81A 





DECEMBER, 1968 


——N. O. V. Sonntag speaks at meeting of 
June 1968, 288A 

Northern California Section, Emeritus mem- 
ber Samuel Belden dies at 73, 81A 
held meeting of Sept. 20, 1968, in 
Alameda, Calif., 708A 

——Dr. Kinsell reviews metabolic research, 
4A 


—— new officers elected, 24A 

——H. S. Oleott to speak at meeting of 
May 1968, 230A 

——H. S. Olcott speaks at meeting of May 
8rd, 1968, 336A 

—— Steering Committee makes 1968 plans, 
24A 


—— wives enjoy technical orientation, 24A 

Southwest Section, announces new officers for 
1968-69, 230A 

—— corrected list of 1968-69 officers, 336A 

—— Frank Sullivan to speak at Jan. meeting, 


24A 

Sherwin, E. R. Methods for stability and 
antioxidant measurement, 632A 

Short Courses 

—— June, 1967, Pocono Manor, Pennsylvania, 
summary of topics by J. F. Gerecht, 258A 

—— Oct. 1968, Pocono Manor, Pa., advance 
plans, 372A, 427A 

——— authors and subjects announced, 552A 

Sixth International GPC Seminar, to be held 
in Miami Beach in Oct. 1968, 409A 

Smalley check sample, largest series com- 
puterized, others to follow soon, 510A 

Snyder, Fred L. k review—Advances in 
Chromatography, Vol. 4, edited by 
Giddings and Keller, 220A 

Soap and Detergent Association, announces 
new officers for 1968, 203A 

Society of Cosmetic Chemists, announces 1968 
Seminar, 416A 

—— present IFF Award to Karl Laden and 
Robert Spitzer, 708A 

Society of Research Administrators, announces 
new officers, 249A 


ANNUAL INDEX 


Soybean exports, boost in U.S. soybean ex- 
ports to Japan, 708A 

Stearns, Eugene M., Jr. Book review—Guide 
to Gas Chromatography Literature, Vol 2, 
by Signeur, 360A 

Stillman, R. C. AOCS Commentary: By which 
we live, 426A 

—— Book review—Fatty Acids and Their In- 
dustrial Applications, edited by Pattison, 


640A 
Sullivan, Frank E. Refining of oils and fats, 
564A 


Symposium on the Synthesis and Use of 
Labeled Lipids and Sterols, to be held in 
Milan in Sept. 1968, 279A 


T 


Tall oil fatty acid report, 530A 
Tall oil fatty acids, utilization in the United 
States, 1967, 524A 
Tariff Commission, releases volume of tariff 
summaries on animal and vegetable fats 
and oils, 573A 
Third International Congress on Food Science 
and Technology, to be held in Washing- 
ton, D.C. in August 1968, 399A 
Thomas, Robert and Jim Ridlehuber. Miscella 
refining, 254A 
Thompson, Procter, biographical sketch of 
OCS Past President, 239A 
Trachtman, L. E. Book review—Dictionary of 
Inventions and Discoveries, by Carter, 
A 


U 


United States Department of Agriculture, calls 
conference on protein-rich products from 
oilseeds, 230A 

University of Alaska, to hold conference on 
cold adaptation membranes and lipid 
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metabolism at Institute of Arctic Bio- 
logy in July 1968, 289A 

University of Illinois, offers graduate support 
for solid wastes management specialty for 
an M.S. degree, 461A 

University of Loughborough, England, to hold 
12th International Conference on the Bio- 
chemistry of Lipids in Sept. 1968, 81A 


Vv 


Vanderbilt University, to hold symposium on 
parenteral nutrition in April 1968, 39A 


Ww 


Water pollution, state programs growing with 
federal aid, 555A 

Weiner, Henry. Book review—Fluorescence: 

eory, Instrumentation and Practice, 

edited by Guilbault, 464A 

Welch, E. Scott. Cleaned-in-place (CIP) sys- 
tems and controls, 368A 

White, Harold B., Jr. Book review—Chroma- 
tographic Methods, by Stock and Rice, 
280A 

Wiedermann, Lars H. Margarine oil formula- 
tion and control, 515A 

Wiley Award, nominations invited, 107A 

Witte, N. H. History of the AOCS Technical 
Safety and Engineering Committee, 433A 


X—Y—Z 


Zilch, Karl T. Book review—-Fatty Acids: 
Their Chemistry, Properties, Production 
and Uses, 2nd Edition, Part 4, edited by 
Markley, 638A 
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